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June  is  the  month  for  roses,  and  "brides  —  and  fried  chicken.    But  the  news 
::day  is  not  about  roses  or  "brides.    It's  exclusively  ahout  fried  chicken.    At  the 
Bureau  of  Home  Economics  of  the  Department  of  Agriculture  they've  made  a  special 
study  of  cooking  poultry.    And  they've  come  to  some  conclusions  about  the  best  ways 
to  fry  chicken. 

Now  you  prohahly  have  your  own  favorite  way  of  frying  chicken.  A  great  many 
terican  housewives  do.  Still  you  may  "be  interested  to  know  how  these  cookery  spe~ 
ialists  fry  chicken. 

But  I'm  getting  ahead  of  my  story.     Let's  get  back  to  the  month  of  June  when 

the  season  for  fried  chicken  opens.    The  season  opens  "because  this  is  the  month  fry- 

srs  begin  coming  to  the  market  in  large  numbers.    From  now  on  until  September  the 
majority  of  chickens  coming  to  market  will  "be  fryers.    And  fryers,  as  of  course  you 

fflow,  are  young  chickens  weighing  from  2  l/2  to  3  pounds,  dressed  weight.  This 
lipring  s  hatch  has  now  grown  to  the  frying  size. 

Though  fried  chicken  is  popular  all  over  the  United  States,  the  South  has  al- 
RJ's  taken  special  credit  for  it.    Maryland  and  Virginia  even  claim  to  have  their  own 

ipeoial  ways  of  frying.  You  can  get  up  an  argument  in  either  of  these  States  just  "by 
I  1 

Fquiring  about  the  difference  "between  Maryland  fried  chicken  and  Virginia  fried 
]  Icken,  and  then  asking  innocently  which  is  "better. 

But  the  poultry  cooking  specialists  of  the  Bureau  of  Home  Economics,  don't 
assify  fried  chicken  according  to  States,  or  even  according  to  parts  of  the  country, 
ey  speak  of  chicken  fried  in  shallow  fat  or  chicken  fried  in  deep  fat.     In  other 
8i  chicken  fried  in  a  frying  pan,  or  chicken  dropped  in  a  kettle  of  deep  fat. 


;VHG  -  2  -  June  10,  1940 

And  here's  how  they  suggest  frying  in  shallow  fat  —  or  pan  frying.  First, 
cut  up  plump  young  chicken  into  serving  portions.    Then  wipe  the  chicken  as  dry  as 
possible,  season  it  with  salt  and  pepper,  and  roll  it  in  flour.    The  flour  helps  to 
give  the  chicken  that  crisp  "brown  crust  everybody  likes. 

Another  way  to  get  that  crisp  "brown  crust  is  to  dip  the  chicken  in  egg  and 
then  "bread  crumbs  or  cornmeal.    Beat  up  an  egg.    Add  a  tablespoon  of  cold  water  to 
thin  it.    Dip  the  pieces  of  chicken  first  in  the  egg  and  then  in  fine  tread  crumbs 
or  cornmeal.    Now  the  chicken  is  ready  to  fry. 

Next  have  ready  a  thick  skillet  or  chicken  fryer.  (Chicken  is  likely  to 
scorch  in  a  thin  pan).     In  the  pan  have  a  half  inch  or  more  of  fat  heated  to  frying 
temperature  "but  not  to  the  smoking  point.    Put  the  thickest  pieces  of  chicken  in  the 
pan  first.    And  leave  space  for  the  fat  to  come  up  around  each  piece.    Never  crowd 
the  chicken. 

Then  put  the  cover  cn  the  pan  and  cook  the  chicken  at  moderate  heat,  and  turn 
each  piece  as  it  "brown  on  one  side. 

You  may  want  to  know  exactly  how  long  chicken  takes  to  fry  by  this  method, 
"he  thickest  pieces  of  a  3-pound  chicken  (dressed  weight)  need  from  20  to  25  minutes 
if  fried  entirely  on  top  of  the  stove. 

Put  many  cooks  prefer  to  finish  fried  chicken  in  a  moderate  oven  —  that  is, 
in  an  oven  registering  200  degrees  Fahrenheit.    The  even  is  convenient  especially 
if  you  are  cooking  several  chickens  and  haven't  room  on  top  of  the  stove  for  several 
frying  pans  to  hold  them. 

Here's  how  to  finish  cooking  in  the  oven.    As  soon  as  a  piece  of  chicken 
browns,  move  it  to  a  pan  with  a  rack  that  will  let  the  fat  drain  through.     Cover  the 
Pan  and  continue  cooking  in  the  moderate  oven  until  no  pink  shows  in  the  meat  next 
to  the  "bone. 
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Host  people  like  this  kind  of  fried  chicken  served  with  cream  gravy  made 
with  the  pan  drippings. 

And  now,  here!s  the  way  to  fry  chicken  in  deep  fat*     Cut  the  chicken  in 
quarters,  and  then  dip  it  in  egg  and  crumbs,  or  in  a  thin  "batter.  (A  hatter  made 
of  1  egg,  three-fourth  cup  milk,  1  cup  sifted  flour,  and  a  half  teaspoon  salt.) 

This  time    have  ready  a  deep  thick  kettle  of  hot  fat  with  the  fat  heated  to 
350  degrees  Fahrenheit.    And  have  enough  fat  in  the  kettle  to  cover  the  chicken 
without  overflowing  the  kettle.    The  careful  cook  uses  a  deep- fat  thermometer  clip- 
ped to  the    side  of  the  kettle,  so  she  knows  exactly  when  the  fat  is  the  right 
temperature . 

Then  lower  the  chicken,  piece  "by  piece,  carefully  into  the  hot  fat,  hut  take 
care  not  to  overcrowd  the  kettle.    The  cold  chicken  immediately  cools  the  fat  down 
below  350,  hut  you  can  turn  up  the  heat  so  the  chicken  fries  at  a  temperature  of 
300  to  325. 

Now  in  10  to  15  minutes,  with  fat  this  temperature,  the  quarters  of  a  2  l/2 
pound  chicken  are  done,  crisp  and  golden  "brown,  ready  to  drain  on  ahsorhent  paper 
and  serve  on  a  hot  platter.    Many  people  like  to  serve  this  kind  of  fried  chicken 
on  a  platter  with  corn  fritters. 

Or,  instead  of  keeping  the  chicken  in  the  hot  fat  until  thoroughly  done,  ycu 
day  like  to  take  out  the  pieces  as  they  "brown,  drain  them  on  absorbent  paper,  and 
finish  them  in  a  moderate  oven. 

That's  the  fried  chicken  story  direct  from  the  Bureau  of  Home  Economics.  If 
you  would  like  these  directions  in  print,  you're  welcome  to  a  leaflet  on  poultry 
cooking,  prepared  by  the  Bureau  of  Home  Economics.    Just  write  to  the  Department  of 
Agriculture,  Washington,  D.  C.  for  the  leaflet  "Poultry  Cocking."     It  contains 
directions  not  only  for  frying  chicken  but  for  cooking  poultry  in  many  different 
'ays. 
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